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I. AMENDMENTS TO THE CLAIMS : 

1. (Previously Presented) A food additive that contains sodium stearyl-2-lactilate (SSL) 
and carragenate i, wherein the weighted ratio of SSLcarragenate is such that the 
amount of SSL is greater than the amount of carragenate i. 

2. (Currently Amended) Additive according to Claim 1, in which the weighted ratio SSL: 
carragenate i ranges between 1:1 to 15:1 . wherein the weighted ratio of 
SSLcarraqenate is such that the amount of SSL is greater than the amount of 
carragenate i . 

3. (Currently Amended) Additive according to Claim 2, in which the weighted ratio 
SSLcarragenate i ranges between 1:1 to 10:1 . wherein the weighted ratio of 
SSLcarraqenate is such that the amount of SSL is greater than the amount of 
carragenate i . 

4. (Original) Additive according to Claim 3, in which the weighted ratio 
SSL:carragenate i is 5:1. 

5. (Canceled) 

6. (Canceled) 
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7. (Original) Additive according to Claim 1, in which the SSL is completely or partially 
neutralised. 

8. (Original) Additive according to Claim 1 , which also contains a sucroester. 

9. (Previously Presented) Additive according to Claim 8, in which the sucroester is 
selected from the group consisting of saccharose stearate, saccharose palmatite, 
saccharose oleate, and mixtures thereof. 

10. (Previously Presented) Additive according to any one of Claims 2-4 and 7-9 further 
comprising sodium stearate. 

1 1 . (Previously Presented) A procedure for preparing a food additive according to Claim 
1 , comprising mixing the SSL with the carragenate i. 

12. (Previously Presented) Procedure according to Claim 1 1, wherein the SSL has been 
neutralised by adding a base thereto. 

13. (Previously Presented) Procedure according to Claim 11, wherein the carragenate i 
comprises an inert support. 

14. (Canceled) 
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15. (Canceled) 



16. (Previously Presented) Procedure according to Claim 13, wherein the inert support 
is a maltodextrin. 

17. (Previously Presented) A food product containing a food additive according to 
Claim 1. 

18. (Previously Presented) A food product according to Claim 17, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 

19. (Previously Presented) A food product containing a food additive according to claim 
2. 

20. (Previously Presented) A food product according to Claim 19, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 
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21. (Previously Presented) A food product containing a food additive according to 
Claim 3. 

22. (Previously Presented) A food product according to Claim 21, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 

23. (Canceled) 

24. (Canceled) 

25. (Previously Presented) A food product containing a food additive according to 
Claim 7. 

26. (Previously Presented) A food product according to Claim 25, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 

27. (Previously Presented) A food product containing a food additive according to 
Claim 8. 
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28. (Previously Presented) A food product containing a food additive according to 
Claim 1 , and further comprising sodium stearate. 

29. (Previously Presented) A food product according to Claim 28, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 

30. (Previously Presented) A food product containing a food additive according to 
Claim 2, and further comprising sodium stearate. 

31. (Previously Presented) A food product according to Claim 30, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 

32. (Canceled) 

33. (Canceled) 

34. (Previously Presented) A food product containing a food additive according to 
Claim 7, and further comprising sodium stearate. 
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35. (Previously Presented) A food product according to Claim 34, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 

36. (Previously Presented) A food product containing a food additive according to 
Claim 8, and further comprising sodium stearate. 

37. (Previously Presented) A food product according to Claim 36, wherein the food 
product is selected from the group consisting of meat derivatives, emulsified sausage, 
cured sausage, pates, melted cheeses, fillings, sauces, precooked foodstuffs, 
croquettes, soups, bread dough, and bun dough. 

38. (Previously Presented) A procedure for preparing a food additive according to 
Claim 2, comprising mixing the SSL with the carragenate i. 

39. (Previously Presented) Procedure according to Claim 38, wherein the SSL has been 
neutralized by adding a base thereto. 

40. (Previously Presented) Procedure according to Claim 38, wherein the carragenate i 
comprises an inert support. 
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41. (Previously Presented) A procedure for preparing a food additive according to 
Claim 3, comprising mixing the SSL with the carragenate i. 

42. (Previously Presented) Procedure according to Claim 41, wherein the SSL has 
been neutralized by adding a base thereto. 

43. (Previously Presented) Procedure according to Claim 41, wherein the carragenate i 
comprises an inert support. 

44. (Previously Presented) A procedure for preparing a food additive according to 
Claim 4, comprising mixing the SSL with the carragenate i. 

45. (Previously Presented) Procedure according to Claim 44, wherein the SSL has 
been neutralized by adding a base thereto. 

46. (Previously Presented) Procedure according to Claim 44, wherein the carragenate i 
comprises an inert support. 

47-52. (Canceled) 

53. (Previously Presented) A procedure for preparing a food additive according to 
Claim 7, comprising mixing the SSL with the carragenate i. 
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54. (Previously Presented) Procedure according to Claim 53, wherein the SSL has 
been neutralized by adding a base thereto. 

55. (Previously Presented) Procedure according to Claim 53, wherein the carragenate i 
comprises an inert support. 

56. (Previously Presented) A procedure for preparing a food additive according to 
Claim 8, comprising mixing the SSL with the carragenate i. 

57. (Previously Presented) Procedure according to Claim 56, wherein the SSL has 
been neutralized by adding a base thereto. 

58. (Previously Presented) Procedure according to Claim 56, wherein the carragenate i 
comprises an inert support. 
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